JUDGING SCHEDULE:

CHILI				11:45AM-12:15PM
BRUNSWICK STEW	12:45PM-1:00PM
CORNBREAD		1:45PM-2:00PM

Criteria for judging:
1) Flavor & aftertaste: The chili should have good flavoring and chili pepper taste with the aftertaste not unpleasant.
2) Texture & consistency: The texture of the meat shall not be tough or mushy w/ a smooth combination of meat and gravy – not too thin or too thick.
3) Appearance: Color & aroma should be appetizing.
